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CALIFORNIA PUBLIC HEALTH ASSOCIATION. 


The annual meeting of the California Public Health Association was 
held at Hotel del Coronado at 10:30 a. m., April 20, 1908. 

The minutes of the last meeting were read and approved. 

President Osborne announced that the afternoon session would be 
held in San Diego, in order that Dr. Blue’s address might be heard 
by the people of that city. 

Prof. M. E. Jaffa was introduced, and briefly ree the work 
done thus far by the Laboratory, and the work of Dr. Wiley with 
preservatives. The idea of the State Board is to educate, as well as 
prosecute. No subject has provoked so much discussion as preservatives. 
The Professor explained the methods adopted by Dr. Wiley, and 
answered some of the criticisms of them and the results. While by no 
means entirely perfect, the conclusions arrived at were, as a rule, 
sound and of immense benefit to mankind. 

Dr. Wiley concludes that large doses of preservatives for a short 
time, or small ones for a long time, ‘are deleterious. That one half 
gram a day is deleterious. Salicylic acid has the least injurious effect. 
Sulphurous acid the most. Boracic between. 

~The great objection to preservatives is that the kidneys are called 
upon to eliminate the drug, and too much work is demanded of them. 
The conclusion must be reached that any preservatives that are unneces- 
sary must be deleterious, and should not be allowed. 


The use of sulphur in ‘fruit j is necessary to prevent it from spoiling, 
but not in the amount generally used. The beautiful golden color 
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can be secured by it, but the fruit is not as good, and the use of sulphur 
will have to be limited. 

There was a general discussion of this subject, and many questions 
asked especially relating to the enforcement of the Pure Food Law. 

t 11:45 a. m. the President announced that the subject of 
Epidemiology, which was to be opened by Dr. Snow, would not be 
taken up, Dr. Snow not being present. 

Dr. Foster was called to explain the charts and reports which were 
on the table. 

Dr. A. R. Ward of the State Hygienic Laboratory explained the 
workings of the Bacteriological Laboratory in suppressing diphtheria, 
and urged that it be made of more general use by Health Officers. 

A general discussion was indulged in as to the spread and control of 
disease, and many valuable and practical suggestions made. 

At 12:30 the meeting adjourned to meet at 4:30 P. M. in San Diego. 

Drs. Blue and Rucker, of the United States Public Health and 
Marine Hospital Service, addressed a large and interested audience on 
the subject of Sanitation and Dissemination and Eradication of Plague. 

The evening meeting was called to order by Dr. Osborne at 9 P. m. 

The following resolution was introduced by Dr. Wm. Saapeon of 


San José, and adopted: 


WHEREAS there have been introduced into Congress two bills (H. R. 18792, H. R. 
pr hd of the utmost importance to the public health of the entire United States : 
an 

WHEREAS we believe that the passage of these measures is essential to the uni- 
form control and eradication of epidemic diseases in the United States; and 

WHEREAS the enactment of these laws will work no hardship on any person nor 


abridge any State right; therefore, be it 


Resolved, That we, the California Public Health Association, urge upon the Cali- 
fornia delegation in Congress the immediate passage of these laws. 


Dr. E. N. Ewer of Oakland was elected President and Prof. M. E. 
Jaffa Vice-President. : 

Dr. Regensburger moved that the October meeting be held in Oakland. 
Carried. 

There being nothing further to come before the meeting, it was 


adjourned. 


The attendance of Health Officers at these meetings is not anything 
near what their importance warrants us to expect. They are conducted 
without expense to them, and give a chance for an immense amount 
of good. Subjects of mutual interest are discussed, and the acquaint- 
ances and friendships formed are of the utmost advantage in our work. 

The Health Officers of the State are not held in the high respect that 
their work warrants, and the reason is not hard to find. It lies largely 
in the lack of harmony and unity of purpose in our efforts to suppress 
disease and improve sanitary conditions. 

Hygiene and sanitation have become a science, and can. no longer be 
conducted successfully by any one whose only qualificati on is a will- 
ingness to accept the position of Health Officer for the.,small amount 
of pay, which is oftentimes a mere pittance. 

No municipality can afford to have such an officer, for paying little 
they get little in return. This class of officers never grace the meetings 


.of the State Health Officers’ Association. They are conspicuous by 
their absence. 
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‘Oftentimes even the best Health Officers do not attend, for the simple 
reason that they can not afford to lose time, : ‘practice, and money, 
nor is it right that the municipality, which will receive the benefit, 
should expect this sacrifice on the part of the Health Officer. It should 
pay the expense of the trip and insist that he attend. It should be 
part of his duty. 

All associated effort iii for its success upon organization. 
Perfect team work offsets many weaknesses in the individual units, 
and if all the Health Officers of the State would attend the meetings, our 
Association would develop a strength that could demand a more perfect 
code of laws and power to execute them. 

We can not expect the respect and confidence of the public until 
we merit it by our works, and show a high respect for ourselves and 
each other. 

There are many subjects on which Health Officers may rightly hold 
different opinions, but these should be thrashed out in our own meetings 
and some common ground of action adopted, else the public will charge 
that we are incompetent and do not understand our work. 

We can not urge too strongly that all Health Officers attend the 
State and local Health Officers’ meetings, and to hope that the next 
Legislature will pass a law requiring each county and municipality to 
send at its own expense a representative of its health department to 
these meetings. 

The Association will hold its October session in Oakland, where all 
are earnestly invited to attend. 


PURE FOOD MEETING OF THE STATE BOARD OF HEALTH. 


On May 15th and 16th the Board held its first hearings of biimaee 
preferred under the Pure Food Law of March 11, 1907. Sixty-seven 
persons and firms were cited to appear and show why the findings of the 
Director of the State Laboratory, that they had sold adulterated or 
mislabeled food stuffs, should not be sustained. 

Approximately one half of those cited appeared, or were represented. 
at the hearings. The others made default. After hearing the evidence, 
the Board sustained the findings of the Director of the State Laboratory 
in all but three or four of the cases, which were continued to permit 
the introduction of further evidence. 

The cases before the Board at. this time were confined almost ex- 
clusively to the manufacturers of ‘‘soft drinks’’ and vinegars. It has 
been determined that where an article of food or drink is artificially — 
colored, that fact must be stated on the label, in order that the purchaser 
may not be deceived as to the contents of the package. This determina- 
tion was made by the Federal authorities long before our law went into 
effect, and as our law is almost identical with the Federal law, it was 
Supposed that manufacturers would take notice and act accordingly. 
Nearly all of them were found to be offenders in this regard, however. 

It has also been found that only certain specified brands of coal tar 
or aniline dyes may be used to color a food or drink without injury 
to the consumers. This fact, and the names of the permitted dyes, were 
given wide publicity nearly a year ago. Nevertheless, it was found that 
almost all drinks examined were colored by the use of aniline dyes, 
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and no manufacturer who appeared was able to submit satisfactory 
proof that the permitted dyes had been used. 

‘In the case of vinegars the offenses consisted largely of mislabeling. 
In numerous instances it was tte that cheap spirit or distilled 
vinegars were labeled ‘‘Malt’’ ‘*Cider,’’ the latter being regarded 


as higher grade and better selling vinegars. 


It may be said, however, that in the case of every person or firm 
represented, a desire to comply with the law was forcibly expressed, and 
faithful promises were made by all to do so henceforth. It seemed to be 
the unanimous opinion of all that the law is a good one, and that its 
enforcement will result in great benefit, not only to the consumers, but 
also to all manufacturers who desire to place on the market legitimate 
goods under truthful labels. 

In many instances the offense appeared to have been committed more 
through ignorance than design, and especially strong pleas were made 


upon the part of such persons. The law, however, invests the Board 
with no discretion. 


If the analysis made by the Director of the State 
Laboratory is found to\be incorrect, the case must be dismissed. If 
his analysis is sustained, the matter must be referred to the district 
attorney of the proper county for prosecution. The Board is determined 
to follow the mandate of the law in this as well as in all other respects, 
and such a course, while it may work apparent hardships in individual 
cases, will assure every one of exactly the same treatment. | 

In view of the facet that when a sample has been taken it must take 
its regular course, and if found to be misbranded or adulterated, the 
matter must be referred to the district attorney for prosecution, and 


in view of the further fact that as soon as a complaint is filed by the 


district attorney, the matter becomes one of public record, it is 
extremely important to every dealer and manufacturer that he make, 
or have his attorney make, a study of the act, and at once take vigorous 
measures to comply with it. 

It is feared that too many manufacturers and dealers have regarded 


‘this law as one passed in response to a public demand and then intended 


to be allowed to become a dead letter. Such is not the case. Approx- 
imately sixty criminal prosecutions will be instituted under this law 
during the present week. As many more will begin during the month 
of June, and unless there is marked ‘improvement in the grade of 
samples received, the monthly output of complaints will be greater 
thereafter. 

By reason of a small appropriation, the Board is limited in its- 
capacity to carry on inspection, and for the same reason the laboratory 
is not able to accomplish the analysis of so great a quantity of samples 
as would be necessary if the whole State were covered at once; but 
with such means as it has, the Board is determined actively to prosecute 
the work to the end that adulteration and mislabeling of foods and 
drugs shall be unknown. 

The manufacturer or dealer who really makes an effort to obey 
the law will find no particular difficulty in doing so. Redueed to its 
lowest terms, the provisions of the act amount only to this: foods and 
drugs must be pure, and the labels placed on them must speak the 
truth. Certainly there is nothing unreasonable in these requirements ; 
and certainly the people, consumers, and others, are entitled to. have 
these requirements enforced without fear or favor. 
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DEPARTMENT VITAL STATISTICS. 


GEORGE D. LESLIE, STATISTICIAN. 


VITAL STATISTICS FOR APRIL. 


Births —The living births registered in April number 2,110, as 
compared with 2,135 for March. For an estimated State population of 
2,019,519 the April total represents an annual birth-rate of 12.7 against 
12.5 for March. 

The April totals were highest for the following counties: Los 
Angeles, 478; San Francisco, 363; Alameda, 299; Santa Clara, 114; 
Fresno, 84; San Bernardino, 62; San Joaquin, 53: and San Diego, 50. 

The births registered in the leading freeholders’ charter cities for 


iE April were as follows: San Francisco, 363; Los Angeles, 333; Oakland, 
179; Berkeley and Fresno, each 46; San José, 36; Alameda and Sacra- 


mento, each 35; Stockton, 33; San Diego, 30; and Pasadena, 27. 


Marriages.—The marriages reported for April number 1,618 against 


1,470 for March, and represent an annual rate of 9.8, as compared with 
8.6 for the preceding month. 

The April totals were greatest for the following counties: Los 
Angeles, 331; San Francisco, 294; Alameda, 190; Sacramento, 68; 
Santa Clara, 66: Fresno, 58; Orange, 3) & and Marin, D3. 


Deaths.—Altogether 2,525 deaths, exclusive of stillbirths, were re- 
ported for April against 2,866 for March. The annual death-rate for 
April is 15.3, as compared with 16.8 for March. 

The April ‘death totals were highest for the following counties: Los 
Angeles, 507; San Francisco, 482; Alameda, 303; Santa Clara, 93; 


Sacramento, 7 9; San Bernardino, T 5 San Joaquin, 66; San Diego, 57: i 


Napa and Sonoma, each 56; and Fresno, 5D. 
Deaths for April were reported as follows for the leading cities: 
San Francisco, 482; Los Angeles, 305; Oakland, 164; Sacramento, 55; 


San Diego, 47; Alameda, 46; Berkeley, 45; San J osé, 36; Stockton, 34 ; 
Fresno, 31; and Pasadena, 97. 


Causes of Death.—In April there were altogether 423 deaths, or 16.8 
per cent of all, from tuberculosis, and 364, or 14.4 per cent, from 
diseases of the circulatory system. 


Other notable causes of death in April were diseases of the respiratory 


and nervous systems, violence, diseases of the digestive system, Bright’s 


disease, cancer, and epidemic diseases. 

The leading epidemic diseases in April were diphtheria and croup, 33 ; 
typhoid fever, 28; whooping-cough, 16; scarlet fever, 15; measles, 9. 
and all others, 21. 

Further details appear in the following table, which gives the number 
of deaths from certain principal causes reported for April, as well as 


the proportions from each cause per 1,000 total deaths ter both April 
and March. 
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Geographic Divisions—The table below shows the number of deaths 


from main classes of diseases reported for April for the several 


Proportion per 1,000. 
Whooping-cough 16 6.3 4.5 
Other epidemic diseases ----..------ .----------- 3.6 3.5 
ma Tuberculosis of other organs ---_-------.------------ 55 21.8 27.6 
Other diseases of nervous 206 81.6 69.4 
Pneumonia and broncho-pneumonila 213 84.4 99.8 
1S Other diseases of respiratory system -...-------.---- 64 25.4 27.9 
met Diarrhea and enteritis, under 2 years.-.--------.---- 40 15.8 14.7 
aa Diarrhea and enteritis, 2 years and over-------. ---- 14 5.5 5.6 
a) Other diseases of digestive system --_.-..----.--.---. 116 45.9 45.7 
Bd.) Bright’s disease and nephritis... ------------------ 163 64.6 60.4 
Childbirth -.------------------------ 36 14.3 12.2 
Diseases of early infancy ----.--------- ------------ 30.9 26.9 
All other Causes ----------- - 140 55.4 59.7 


ii geographic divisions of the State, including the metropolitan area, or 
: iii ‘(Greater San Francisco,’’ in contrast with the rural counties north of 
Tehachapi : 
DEATHS: APRIL. 
bt | me | ROD | | QE 
Tux STATE 
Northern California 
Interior counties -- ---- 
4 Central California - ------ 
San Francisco .---- ---- 
uae Other bay counties. --- 
Coast counties 
Interior counties------ 
Southern California-.- 
Los Angeles ---------- 
Other counties -------- 
Northern and Central Calt- 
etropolitan area----. 
Rural counties -------- 


ai 
14 
| 
4 
| 
(4 
f 
| 


| — 123 — 


DEPARTMENT BACTERIOLOGY. 


DR. A. R. WARD, DIREcTOrR. 


THE CONTROL OF DIPHTHERIA. 


The American Journal of Public Hygiene for November, 1907, con- 
tains an interesting article by Dr. H. W. Hill on ‘‘Time Limit versus 
Culture Limit in Diphtheria Release.’’ Lack of space prevents re- 


printing the.paper here, but his concluding paragraph presents the gist 
of the whole: 


But wherever the truth may lie as regards the handling of convalescents from 
diphtheria, the fact seems to be that whether handled by time limit or by culture 
limit, rather less than two per cent of new cases are accounted for by failures 
in either method. Since diphtheria morbidity is not on the decrease, although its 
fatality is, every case of diphtheria now existing must give rise on the average to 
one new case. ‘The settling of the question as to convalescents, however interesting, 
will necessarily leave 98 per cent of the reproduction of diphtheria unaccounted for. 
It would seem much more important to search for the methods to control the, as yet, 
evidently uncontrolled source of this 98 per cent than to devote all attention to 
search for those errors in handling convalescents which result in the reproduction of 
at most two per cent. If we may tentatively accept the teaching that diphtheria 
is chiefly reproduced by early, unrecognized and concealed cases, the ultimate con- 
trol of diphtheria to the point possibly of abolition becomes a matter of early 
diagnosis—which involves culture taking from all sore throats, with isolation until 
the report is received—or the prompt immunization of all sore throat cases, together 
with the immunization of all potential receivers—or a judicious combination of both 
methods, ‘‘a word and a blow—the blow first,’ 2. e., give antitoxin first and inquire 
about it (by means of a culture) afterwards. : : 


The work in the control of diphtheria in schools in California and 
elsewhere goes a step farther than Dr. Hill has recommended to the 
general practitioner. It involves a search, by culture, for the mild and 
unrecognized cases among school children. =e 
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DEPARTMENT PURE FOODS AND DRUGS. 


PROF. M. BE. JAFFA, Dreecror. 


FOOD AND DRUG INSPECTION. 


honestly labeled and free from adulteration; and to the honest manu- 
facturer, protection from undesirable competition of those who, in 
various ways, were sophisticating their products. 

In order to best attain these ends, it is absolutely essential that there 
Shall be active and efficient cooperation between, the State and the 
Federal laboratories. The national law deals only with imported foods, 
or with foods and food products manufactured in one State and sold 
in another; it can not exercise any supervision with reference to foods 
and food products manufactured, and sold only in the same State, 
hence the necessity for the State law, and the establishment of the 
State Laboratory. 


It was the aim of Congress, by the passage of the National Pure Food 
Act of June 30, 1906, to insure to the consumer foods and food products 
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Naturally, it is not possible, during the first few months of the 
Laboratory’s existence, to correct all the evil influences arising from 
food and drug adulteration. The seemingly most important infringe- 
ments are first taken up, and it appears to those in charge of the work 
that one of the most imperative needs is to remedy the evils of the 
adulteration of meats and meat products. This is not only important 
for the protection of the consumer, but it is of vital interest to the 
honest manufacturer, and particularly to those who are interested in. 
meats and meat food products intended for interstate ecommerce. These 
people are under Federal inspection, and without the codperation of 
the State would be forced to submit to competition of those within 
the State who are not under such inspection, because the latter do not 
send their goods outside of the State. 

Notice is therefore given to all dealers and manufacturers, and those 
concerned in the manufacture or sale, of meats and meat food products 
in California, except those to whom the Federal meat inspection law 
applies, that, in accordance with Section 3 of the California law, 
reading: ‘‘The standard of purity of food and liquor shall be that 
proclaimed by the Secretary of the United States Department of 
Agriculture’’; the State Board of Health will cooperate with the Federal 
authorities to the extent of collecting and analyzing samples of meats, 
and meat food products manufactured in this State. Any infringe- 
ments of the Federal law with respect to the use of preservatives or 
coloring matter will be considered as violations of the California law. 

_ For the guidance of those interested, the following excerpts from the 
Federal law may be of interest: 


A meat food product, within the meaning of the meat-inspection act and of these 
regulations, is considered to be any article of food intended for human use which is 
derived or prepared in whole or in part from any edible portion of the carcass of 
eattle, sheep, swine, or goats, if the said edible portion so used is a considerable and 


definite portion of the finished food. : | 
No meat or meat-food shall contain any substance which lessens its wholesomeness, 


or any drug, chemical, harmful dye, or preservative, other than the preservatives, 
common salt, sugar, wood smoke, vinegar, pure spices, and, pending further inquiry, 
saltpeter. 


Regulation 39 provides that no dye, unless authorized by the Federal 
statute, shall be used in any meat food product until the use of such, 
dye has been specifically authorized by the Secretary of Agriculture. 
It has been decided to allow the use of certain dyes on sausage and 
other casings when the character of the casings is such that the dye 


will not penetrate into the meat food product contained in the casing. 


Cloth casings which it is desired to color with these dyes shall first be 


dipped in uncolored paraffin. Permission has been granted for the use 


of annatto for this purpose. In addition, the dyes permitted under 
the Food and Drugs. Act of June 30, 1906, as enumerated in Food 
Inspection Decision 76, may be used for dyeing casings but for no other 


purpose. These dyes are as follows: 


Red shades: 107. Amaranth. 
56. Ponceau 3 R. 
Orange shades: 85. Orange l. | 
Yellow shades : 4. Naphthol yellow S. 
Green shades: 435. Light green S. F. yellowish. 
Blue shades: 692. Indigo disulfo acid. 


The numbers preceding the names refer to the number of the dye 
in question as listed in A. G. Green’s edition of the Schultz-Julius 
Systematic Survey of the Organic Coloring Matters, published -in 1904. 
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False or deceptive names.—No picture, design, or device which gives 
any false indication of origin or quality shall be used upon any label. 
Any statement, design, or device regarding the virtues or properties 
of the materials contained in the package that is false in any particular 


is prohibited by law; for example, the picture of a pig appearing on a 


label whieh is placed upon beef product; the picture of a chicken 
appearing upon a label placed upon a product composed of veal or 
pork; the picture of a leaf or leaves appearing in connection with the 
word ‘‘Lard’’ is considered deceptive, except that when used on pack- 
ages containing leaf lard it may appear separately from the word 
‘‘Tard’’ as a brand; e. g., ‘‘Maple Leaf Brand.’’ Such words as 
“Special, “Superior, **Fancey,’’ ‘‘Selected,’’ etce., placed upon prod- 


ucts which are more inferior than implied by the term used are false 


and deceptive. 


Geographical names.—Geographical names may be used only with 
the words ‘‘Cut,’’ ‘‘Type,’’ ‘‘ Brand,’’ or ‘“Style,’’ as the case may be, 
except upon foods produced or manufactured in the place, State, Terri- 
tory, or country named; for example, “‘ Virginia Ham,’’ not produced 
in Virginia, must be marked ‘‘ Virginia Style Ham’’; “English Brawn’”’ 
must be ‘* English Style Brawn’’; ‘‘English Sausage’’ should be 
‘‘English Style Sausage’’ , “Bologna Sausage’’ should be ‘‘ Bologna 
Style “Prankfurter Sausage’’ should be ‘‘ Frankfurter Style 
Sausage’’ “Cumberland Middles’’ should be ‘‘Cumberland Cut 
Middles’’; ‘‘ Winchester Sausage ’? or ‘‘ Winchester Ham,’’ should be 
“Winchester Brand Sausage’’ or ‘‘ Winchester Brand Ham,’ ’ ete. 


Names of breeds of live stock and names of persons.—Names indic- 
ative or imitative of distinctive types or breeds of live stock can not 
be used unless the product is actually made of the meat from animals of 


those breeds; for example, ‘‘ Berkshire Pork’’ can not be used unless: 


the product is from the Berkshire breed of hogs. 


Names of persons, when used as brands or applied to cuts, will not 
be considered deceptive. 


Products prepared for another establishment.—When an article is 
prepared by an establishment for another firm or individual, if the 
name of the said firm or individual is to appear upon the label, the 
statement must be made that the article was ‘‘ prepared for’’ or “manu- 
factured for’’ the firm or individual. Names of the subsidiary com- 
panies which have legal entity may be used without the prefix *‘pre- 

pared for’’ or ‘‘manufactured for’’; and such subsidiary eompanies 
must make application for inspection under the establishment number 
of the parent organization. The name of a firm or individual may 
appear as the distributor of the product. 


Hams.—The word ‘‘Ham,’’ without a prefix indicating the species 
of the animal, is considered to be a pork ham. Trimmings removed 
from the ham and used in the preparation of potted or prepared meats 
or sausage, or when used alone, may be known as ‘‘Potted Ham’”’ or 
‘Ham Sausage.’’? The word ‘Ham’ can not be used on any prepared 
ham product without some word clearly and truthfully indicating the 
method of preparation ; thus, ‘‘ Potted Ham, Ham,”’ “*Mineed 
Ham,’’ ‘‘Ham Sausage.’ 
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. Tongue.—No species of animal need be indicated; but if the species 
is specified, the statement must be true. In connection with the prepara- 
tion of tongue products, the ruling will be the same as those in connec- 


tion with the preparation of ham products; for example,. ‘‘ Potted 
Tongue’’ must be made of tongue or tongue trimmings. | 


Mixtures and compound.—Mixtures, when the name plainly indicates 
a mixture, such as ‘‘Sausage,’’ ‘‘Hash,’’ ‘‘Minced,’’ ete., need not be 
marked. ‘‘Compownds’’—other mixtures not so indicated by their 
names must be marked ‘‘Compound.’’ In the case of compounds con- 
taining lard, stearin, or other fats, or cottonseed oil, and in compounds 
containing stearin and cottonseed oil, the names of the ingredients must 
appear upon the label. If the compound has a distinctive name, such 
as ‘* White Cloud,’’ ‘‘Cottolene,’’ ‘‘Cottosuet,’’ ete., the word ‘‘com- 


-pound’’ need not appear, but the ingredients must be stated upon the 


label. When the word ‘‘compound”’ is used, it can not be qualified by 
any adjective either before or after, nor can the name of any product 
be .attached to the word ‘‘compound’’ unless that product is the 
principal ingredient of the compound. | 

Unless mincemeat, or pork and beans, or soups contain a consid- 


erable proportion of meat, they will not be considered meat food 
products. 


Sausages and chopped meats.—The word ‘‘sausage,’’ without a prefix 
indicating the species of animal, is considered to be a mixture of minced 
or chopped meats, with or without spices. If any species of animal is 
indicated, as “‘ Pork sausage,’’ the sausage must be wholly made from 
the meat of that specie. If any flour or other cereal is used, the label 
must so state. If any other meat product is added, the label must so 
state ; for example, ‘‘ Pork and Beef Sausage’’ ; ‘‘ Pork, Beef, and Flour’’ 
(or other cereal) ; or ‘‘ Pork and Beef Sausage, cereal added.”’ 

Meat loaves, without a prefix indicating any particular kind of meat, 
are held to be mixtures of meats, flour (or other cereal), milk, eggs. 
butter, or other ordinary loaf ingredient. If any particular kind of 
meat is indicated, that kind must be the only meat used; for example, 
‘‘Veal Loaf’’ must be made from veal and loaf ingredients only. If 
any other meat is used, the label must so state; for example, ‘‘ Veal 
and Pork Loaf’’; ‘‘Veal, Beef, and Pork Loaf’’; the word ‘‘Paté’’ is 
synonymous with the word ‘‘ Loaf.’’ | 

Flour or other cereals may be used in the preparation of loaves, 
gravies, or soups, without being stated on the label. 


Canned products.—If flour or other cereal is used in any canned 
product which is not labeled ‘‘Loaf,’’ ‘‘Paté,’’ or ‘‘Soup,’’ or which 


is not prepared with gravy, the label must clearly show the presence 
of the flour or other cereal. : 


THE USE COLORING MATTERS SOFT DRINKS. 


Many requests for information as to the use of coloring matters and 
the proper labeling of colored products have been received. In the 
majority of cases the inquiries indicate that the questioners have not 
carefully read the act of March 11, 1907, or the regulations adopted by 
this Board in January, 1908. All persons interested are earnestly 
requested to make a careful study of the act and of the regulations. 
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These regulations have not the force of law, but they indicate the views 
of the Board as to the proper construction of the act, and will answer 
many questions sent to the Secretary or the Director of the Laboratory. 

It may be well, however, in more detail to set forth the views of the 
Board as to the use of dyes in and the proper labeling of soft drinks. 


1. As to the use of coal tar dyes. 


The use of any dye, harmless or otherwise, to color or stain a food 
in ahy manner whereby damage or inferiority is concealed, or whereby 
the purchaser is deceived or misled, is specifically prohibited by law. 
The use in food, for any purpose, of any mineral dye or any coal tar 
dye, except those coal tar dyes hereinafter listed, will be grounds for 
prosecution. Pending further investigations now under way and the 
announcement thereof, the coal tar dyes hereinafter named, made specif- 
ically for use in foods and which bear a guaranty from the manufac- 
turer that they are, and which are, as a matter of fact, free from sub- 
sidiary products and represent the ‘actual substance, the name of which 
they bear, may be used in foods. 

The coal tar dyes which may be used in this manner are given num- 
bers, the numbers preceding the names referring to the number of the 
dye in question as listed in A. G. Green’s edition -of the Schultz-Julius 


Systematic Survey of the Organic Coloring Matters, eae in 1904. 
The list is as follows: | 


Red shades: 107. Amaranth. 

06. Ponceau 3 R. 

517. Erythrosin. 
Orange shade: 8). Orange I. 
Yellow shade. 4. Naphthol yellow S. . 
Green shade: 435. Light green S. yellowish. 
‘Blue shade: 692. Indigo disulfo acid. 

Each of these colors shall be free from any coloring matter other than 
the one specified and shall not contain any contamination due to imper- 
fect or incomplete manufacture. 

The use of coal tar dyes, as hereinabove permitted, is allowed at this 
time and temporarily only, for the reason that it appears that dyes — 
tested, certified, and guaranteed, as required by Food Inspection Deci- 
sion 77, issued by the Secretary of the United States Department of 
Agriculture, are not to be had in the market at the present time, and 
this ruling will be in effect only until the Board determines that dyes 
tested, certified and guaranteed, as required by Food Inspection Deci- 
sion 77, can be had in the market. 

In all cases, persons using coal tar dyes will be required to establish 
the fact that the dyes used are such as are permitted in this ruling, and 
until that fact is established, the use of any coal tar dye will be deemed 
to be in violation of the California Pure Foods Act, March 11,1907. 

Persons or firms using coal tar or aniline dyes should insist that those 
from whom they purchase coloring matter furnish them very satisfac- 
tory proof that the dyes purchased conform to the above requirements. 

2. As to the labeling of colored drinks. 

Whenever such drinks have been artificially colored or flavored, the 
fact should be stated on the principal label. Otherwise artificial color- 
ng or flavoring will be regarded as a violation of Sections 4 and 6 of 

e act. 

The use of the term. ‘ Artificial” sone is not regarded as sufficient 
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in such cases. The words ‘Artificially Colored,’ or ‘‘ Artificially 
Flavored,’’ or ‘‘ Artificially Colored and Flavored, ” ag the case may be, 
should be used.- For example, a soda water. artificially colored and 
flavored to represent a product of the strawberry, may be labeled 
‘Strawberry Soda, Artifically colored and flavored.’’ Or, if really 
flavored ‘by the used of that fruit, and artificially colored, ‘it may be 
labeled ‘‘Strawberry Soda, artificially colored.’? This rule obtains 
whether the coloring matter used be aniline dye or not. 

In the case of soda water labels printed and on hand May 20, 1908. 
and reading substantially as follows: ‘‘ Artificial Strawberry,’’ the same 
may be used on artificially colored and flavored water; but the burden 
will be upon the persons using the same to prove that. they were printed 
and on hand May 20, 1908. 

Tt should be remembered in this connection that the absence of any 
label will not justify the sale of any article under a false or misleading 
name. 

Pending further investigations and until further notice in this Bul- 
letin, the use of saccharin, as a sweetener, in soda waters, will be per- 
mitted, providing it is so stated upon the label; but the quantity used. 
shall be in no ereater proportion than one sixth of one grain to eight 
ounces of the beverage. 


WARNING TO FRUIT GROWERS, PACKERS, SHIPPERS, AND 
DEALERS. 


Examples of mislabeling and misbranding of fruit have been brought 
to the notice of the State Laboratory. For instance, a box is labeled 
‘‘Wxtra Fancy Black Tartarian Cherries.’’ The contents of a box so 
labeled should consist entirely of Black Tartarian cherries, as far as pos- 
sible; but a box so labeled and containing but one layer vf Black Tar- 
tarian cherries, the rest of the contents consisting of extremely small 
red cherries, is in direct violation. of the California Pure Foods and 
Drug Law, particularly of Section 6, Subdivision 2, which reads: 


Food and liquor shall be deemed mislabeled or misbranded within the meaning of 
this act in any of the following cases: 


If it be labeled or branded or colored so as to deceive or mislead, or tend to 
deceive or mislead the purchaser, or if it be falsely labeled in any respect, or if it 
purport to be a foreign product tend to mislead the purchaser, or purport to be a 
foreign product when “not so, or if the contents of the package as originally put up 


shall have been removed in whole or in part and other contents shall have been 
placed in such package. 


The above statements with reference to cherries are used merely as 
an illustration; the principle involved applies to all fruits. In other 


words, the package must be honestly labeled. This warning is pub- 
lished for the guidance of those interested, because any violations in 
this respect will have to be dealt with according to the law. 
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